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VFERMDOR W plus

aroma intensity

crumb colour ¢

crust colour I

flowery

)

woody

flavour intensity

;\\} acidity
k roast flavour
&t

\

“‘z/ W,’, malty

5

earthy nutty
greenish

Created in collaboration with the Zurich University of Applied Sciences.

Composition:
Dosage:

Acidity:
pH:
Shelf life:

wheat milling products

1-5% depending on product application, higher
dosage possible but it will have an effect on
the volume

approx. 195

approx. 3.4

360 days
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